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NHCTRY KA

3@ CBXPaHEeHRHHE U USNAYCIHES He :
SAMPESEHH MPOAYKTH ‘(l(b BAKER

U3nuyaHe:
CbxpaHeHue:
PasmpaseTe npoAykTa — (crniopea,
Ta6AMLATA) MUHYTH NPU CTAMUHA * [IPOAYKTUTE CEe CbXPAHABAT NPU
TeMnepartypda. MpoAykTMTe Ce HAPEXAQT B TABM, Temneparypa or -15 A0 -20 °C. NMpu
KATO Ce OCTABS PA3CTOSHME, 30 AQ MOXE CbXPAHEHMETO TP1OBa AC BbAAT ACOPE
PABHOMEPHO AQ Ce pd3rnpeAeAn Napdadrta n AQ OOBUTU B MAMK.
LIMPKYAMPO FOPELLMS Bb3AYX.
MpoAYKTUTE Ce NOCTABAT B KOHBEKTOMATA €ABA ¢ [IOBTOPHOTO 3AMPA3IBAHE HA MPOAYKTUTE

BAOLLIOBA TAIXHOTO KAYECTBO.
BaxkHo! — [MocTaBeTe MPOAYKTUTE B

TemnepaTtypa Ha nevyeHe (cnopea Tabauuara). KOHBEKTOMATA, YOK KOTATO € AOCTUTHATA
XKEACQHATA TEMNEPATYPA HA MNeYeHe, B

MPOTMBEH CAYHAM NPOAYKTA CE M3CYLLUABA |

CA€A KATO € AOCTUIHATA XXeAaHATa

M3MOA3BOMTE NAPA B HAYAAOTO HA U3NUYAHE =
10 -15 cekyHAM.

Bpeme 3a usnuyaHe: (cnopea Tadbauuara)

- AO MPUAODBUBAHE HA 3AATUCTA KOPUYKA



AcopmumeHm:
Hue npou3ssexdame 602am acopmumeHm:
XnebHu u cnadkapcku uszdenus. Te ca
3ampaseHu npu memMmnepamypa
-18C°,3a 0a moxcem 0a eu 2apaHmupame
B8UCOKOMO UM Ka4yecmeo 3d 0bsbe nepuod om
apeme.
We offer various types and sizes of frozen B AKE R
baguettes, rolls, and bread at
-18°C.

NosacHeHMA Ha cumBoAUTe KoHnmakmu:

Symbols explanation
men. 0879 1194 11

Terno / Weight, g e-mail: brand@korn.bg
N For contact:
Bpeme 3a pasmpasasBaHe npu cTaMHa Temnepartypa / bil
Defrosting time at room temperature, min. telils 0_0359 (0) 879119411
e-mail: brand@korn.bg
TemnepaTypa 3a neyeHe / Baking temperature
in oven, °C
Bpeme 3a U3nn4yaHe / Ba king time, min *BCUYKM MOCOYEHM LieHU ca B 6bArapcku nesa.
O BEMKbP OO/] He HOCK OTFOBOPHOCT 3a A0NYyCHaTa
péliKka. Bb3moKHO e LeHaTa ga 6bae pasinyHa
KonunuecTso B KawoH / Pieces per box s u36paHnA METoA Ha A0CTaBKa.

Konunyectso KawoHu Ha nanet /
Boxes per palette

MputonnaHe B <>
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